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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABUSHMENT NO. AND NAME CITY
FOOD SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS . . Gyulai
02-13-2002 | 05, Gyulai Huskombinat COUNTRY
FOREIGN PLANT REVIEW FORM
Hungary
NAME OF REVIEWER NAME OF FORE.lGN OFFICIAL EVALUATION
Dr.S.P.Singh Dr.Sandor Tili [Jaccsstaie [ acommistie’ [ Junscceptasie
COODES (Give an appropriate code for each review item listed below] :
A = Acceptable M = Macginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply
. . . 28 o $5
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations A
. cges 29 . . 56
(a) BASIC ESTABUSHMENT FACILUTIES Equipment Sanitizing A Packaging materials A
Water potability records %% | Product handling and storage %4 ] Laboratory confirmation A
Chlorination procedures 9% | Product reconditioning *'. | Label approvals R\
Back siphonage prevention 93 | Product transportation 32 | Special 1abel claims &
Hand washing facilities M (d} ESTABUISHMENT SANITATION PROGRAM Inspector monitoring “%
Sanitizers %, ] Effective maintenance program 3. | Processing schedules 6t
Establishments separation %, | Preoperational sanitation ¥+ | Processing equipment %
Pest --no evidence %% | Operational sanitation 3. | Processing records %
Pest control program %8 | Waste disposal 3¢ | Empty can inspection %
Pest control monitoring “a 2. DISEASE CONTROL Filling procedures *
Temperatuce control '% | Animal identification 3. | Container closure exam “
Lighting " | Antemortem inspec. procedures 3% | Interim container handling A
Operations work space 2 | Antemortem dispositions 3% | Post-processing handling &
Inspector work space Y |Humane Staughter “% lincubation procedures “
Ventilation '% |Postmortem inspec. procedures | *% | Process. defect actions -- plant | 7%
Facilities approval ‘%, | Postmortem dispositions “% | Processing control - inspection | 7Y%
Equipment approval '€, | Condemned product control “A 6. COMPUANCE/ECON. FRAUD CONTROL
®) CONDITION OF FACILITIES EQUIPMENT Restricted product control “A | Export product ideantification A
Over-product ceilings Y7y | Returned and rework product “_ |tnspector verification [N
Over-product equipment A 3. RESIDUE CONTROL Export certificates »
Product contact equipment %, | Residue program compliance ““s | Singte standard A
Other product areas (inside) 2% | Sampling procedures “u llnspection supervision A
Ory storage areas 2% | Residue reporting procedures “A | Control of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “A | Shipment security 7e
Welfare facilities 33, ) Storage and use of chemicals *% | Species verification o
Outside premises 2 4. PROCESSED PRODUCT CONTROL "Equal to" status “
(<} PRODUCT PROTECTION & HANDUNG Pre-boning trim *n |imports .
Personal dress and habits 25, | Boneless meat reinspection 2 |ssoe A
Personal hygiene practices 26, |ngredients identification . |HAcce A
Sanitary dressing procedures 2, | Control of restricted ingredients A COMMENTS MADE ON REVERSE
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REVIEW DATE | ESTABLISHMENT NO. AND NAME City
Gyulai
FOREIGN PLANT REVIEW FORM 02-13-2002 | 05, Gyulai Huskombinat c
(reverse) OUNTRY

Hungary

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr.S.P.Singh Dr.Sandor Tili [ Jacosoreie [ &20ute! [ ] nacceptatie

COMMENTS:

M.05=No warm water supply in hand washing facilitics in Locker-change rooms. Mechanical problem, immediately corrected.
Windows were not shut tight in locker rooms-potential for vermins and flies, immediately corrected.




Fo%.g. gfg&ﬂfggﬁﬁ%ﬁé\gg&%&gﬁ“ REVIEW DATE | ESTABLISHMENT NO. AND NAME ciIy
INTERNATIONAL PROGRAMS . ] Papa
02-14-02 |06, Papai Huskombinat COUNTRY
FOREIGN PLANT REVIEW FORM
Hungary
NAME OF REVIEWER NAME OF FO@E_IGN OFFICIAL EVALUATION
Dr. S. P. Singh Dr.Sandor Tili Acceptable Acceosviel ™7 hnace

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable

U = Unacceptable

N = Not Reviewed

O = Does not apply

1. CONTAMINATION CONTROL Cross contamination prevention RA Formulations 6;
(a) BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing 21 Packaging materials “A
Water potability records 01 | Product handling and storage %, | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning ' | Label approvals s
Back siphonage prevention %, | Product transportation 3, | Special label claims A
Hand washing facilities “A (4} ESTABUSHMENT SANITATION PROGRAM Inspector monitoring %
Sanitizers %+ | Effective maintenance program ¥4 | Processing schedules A
Establishments separation % | Preoperational sanitation ¥+ | Processing equipment A
Pest —no evidence 9% | Operational sanitation ¥ ] Processing records <
Pest control program %8 { Waste disposal ¥, | Empty can inspection “
Pest control monitoring “a 2. DISEASE CONTROL Filling procedures GSA
Temperature control % lAnimat identification 3. | Container closure exam “
Lighting "s | Antemortem inspec. procedures 3% |\nterim container handling A
Operations work space 2} Antemortem dispositions 3. | Post-processing handling s
lnspector work space Y% |Humane Slaughter “4 }incubation procedures %
Ventilation % |Postmortem inspec. procedures “. | Process. defect actions -- plant | 7%
Facilities approval *. | Postmortem dispositions “% | Processing control - inspection | 7Y
Equipment approval “’A Condemned product control “A 6. COMPUANCE/ECON. FRAUD CONTROL
(b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification =
Over-product ceilings 7. | Retumed and rework product “4 linspector verification >
Over-product equipment A 3. RESIDUE CONTROL Export certificates N
Product contact equipment % | Residue program compliance “4 lsSingle standard ™~
Other product areas (inside) 2% | Sampling procedures “%s |Inspection supervision A
Dry storage areas 2% | Residue reporting procedures “4 | Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “A | Shipment security »
Welfare facilities 23 | Storage and use of chemicals %, | Species vecification >
Outside premises u 4. PROCESSED PRODUCT CONTROL “Equal to" status )
(c} PROOUCT PROTECTION & HANOUNG Pre-boning trim 5t Jimports i
Personal dress and habits %, | Boneless meat reinspection %2 |ssorp A
Personal hygiene practices % lingredients identification % luacce A
Sanitary dressing procedures 27, | Control of restricted ingredients . COMMENTS MADE ON REVERSE
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME Clty
FOOO SAFETY AND INSPECTION SERVICE
INTERNATIONAL PROGRAMS . Szeged
02-25-2002 {07, Pick Szeged ~GUN
FOREIGN PLANT REVIEW FORM TRY
Hungary

NAME OF REVIEWER
Dr.S.P.Singh

NAME OF FOREIGN OFFICIAL
Dr.Imre Ryda

EVALUATION
Olrcmee ("

E] Unacceptable

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable

U = Unascceptable

N = Not Reviewed

O = Does not apply

1. CONTAMINATION CONTROL Cross contamination prevention uA Formulations “A
(a} BASIC ESTABUISHMENT FACWLITIES Equipment Sanitizing "A Packaging materials 5‘;
Water potability records %' | Product handling and storage %, | Laboratory confirmation A
Chlorination procedures 92 {Product reconditioning "A Label approvals e
Back siphonage prevention 93, | Product transportation 32 | Special label claims A
Hand washing facilities %A {d} ESTABUSHMENT SANITATION PROGRAM Inspector monitoring “A
Sanitizers % | Effective maintenance program % | Processing schedules A
Establishments separation %, ]Preoperational sanitation ¥+ | Processing equipment %
Pest —no evidence %7 | Operational sanitation ¥ | Processing records e
Pest control program %, { Waste disposal ¥ | Empty can inspection N
Pest control monitoring “x 2. DISEASE CONTROL Filling procedures s
Temperature control % | Animal identification YA | Container closure exam “
Lighting '\ | Antemortem inspec. procedures *. | interim container handling i/
Operations work space 2 | Antemortem dispositions ¥ | Post-processing handling &
Inspector work space %, |Humane Slaughter “% lncubation procedures 69
Ventilation % | Postmortem inspec. procedures “ | Process. defect actions -- plant | 7%
Facilities approval '*. | Postmortem dispositions “% | Processing control -- inspection | 7Y%
Equipment approval '’ | Condemned product control “A 6. COMPUANCE/ECON. FRAUD CONTROL
(b] CONDITION OF FACILITIES EQUIPMENT Restricted product coatrol “A | Export product identification =
Over-product ceilings . |Returned and rework product “4 |lnspector verification ~
Over-product equipment - 3. RESIDUE CONTROL Export certificates A
Praduct contact equipment '3, | Residue program compliance “4 | Single standard N
Other product areas (inside) 29 | Sampling procedures “I. | inspection supervision e
Dry storage areas 2, | Residue reporting procedures “4 | Controt of security items ”
Antemortem facilities 2 | Approval of chemicals, etc. “A | Shipment security 78
Welfare facilities 23 | Storage and use of chemicals *. | Species verification A
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status &,
(<] PRODUCT PROTECTION & HANDUNG Pre-boning trim *% Jimports A
Personal dress and habits 2, | Boneless meat reinspection . |ssoe A
Personal hygiene practices 26, | ingredients identification % lHACCP A
Sanitary dressing procedures 27, | Control of restricted ingredients b} COMMENTS MADE ON REVERSE
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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABUSHMENT NO. AND NAME city
FOOO SAFETY ANO INSPECTION SERVICE
WTERNATIONAL PROGRAMS . . Kapuvar
02-18-2002 | 010, Ringa Huspari Rt COUNTRY
FOREIGN PLANT REVIEW FORM
Hungary
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. S.P.Singh Dr.Imre Ryda C] Acceptabie | ASCeoutel

[:] Unacceptable

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable

U = Unacceptable

N = Not Reviewed

0 = Does not apply

1. CONTAMINATION CONTROL

Cross contamination prevention

28

. 55
Formulations

A A
{a) BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing 2’; Packaging materials 5:
Water potability records o1 lProduct handling and storage ¥, | Laboratory confirmation A
Chlorination procedures %2 1 Product reconditioning ' | Label approvals e
Back siphonage prevention % |Product transportation 32 | Special label claims A
Hand washing facilities “A (d) ESTABUSHMENT SANITATION PROGRAM inspector monitoring A
Sanitizers %5 | Effective maintenance program ¥4 | Processing schedules A
Establishments separation % | Preoperational sanitation ¥+ | Processing equipment %
Pest --no evidence 9% | Operational sanitation ¢ | Processing records “
Pest control program % | Waste disposal 3, | Empty can inspection A
Pest control monitoring % 2. DISEASE CONTROL Filling procedures .
Temperature control '% Animal identification ¥ | Container closure exam “
Lighting " |Antemortem inspec. procedures | *%, |lnterim container handling A
Operations work space 2 | Antemortem dispositions 3% | Post-processing handling &
Inspector work space 3 [Humane Slaughter “. | Incubation procedures b
Ventilation 4 | Postmortem inspec. procedures | * | Process. defect actions — plant | 7%
Facilities approval %, | Postmortem dispositions “% | Processing control - inspection | 7%
Equipment approval ‘¢ | Condemned product control “ 5. COMPLIANCE/ECON. FRAUD CONTROL
(b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 6N
Over-product ceilings 7. |Returned and rework product “. |nspector verification =~
Over-product equipment % 3. RESIDUE CONTROL Export certificates T
Product contact equipment % | Residue program compliance ““. ]Single standard N
Other product areas (inside) 2% | Sampling procedures “%. |\nspection supervision LA
Ory storage areas 2% |Residue reporting procedures “A | Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “4 |shipment security *
Welfare facilities 23, | Storage and use of chemicals *% | Species verification ™
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to" status <
(<] PRODUCT PROTECTION & HANOUNG Pre-boning trim *s limports A
Personal dress and habits 25, | Boneless meat reinspection *2 | ssorp A
Personal hygiene practices 26, | ingredieats identification *a |HAacce A
Sanitary dressing procedures 27 | Control of restricted ingredients | ®% COMMENTS MADE ON REVERSE

A CANLE AT AA A (N nAY
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Fo%g' g@w&g{&; ggggxgwce REVIEW DATE E_STABLISHMENT NO. AND NAME CiTY
INTERNATIONAL PROGRAMS Gyongyos
02-19-2002 | 024, Falco Trade Rt. COUNTRY
FOREIGN PLANT REVIEW FORM NTR
Hungary
NAME OF REVIEWER NAME OF FORI.EI_GN OFFICIAL EVALUATION
Dr. S. P. Slngh Dr. Sandor Tili Acceptable ajﬁ:‘;::‘d DUnocm(nbk

CODES (Give an appropriate code for each review item listed below)

A = Acceptable

M = Marginally Acceptable

U = Unacceptable

N = Not Reviewed

O = Does not appty

1. CONTAMINATION CONTROL Cross contamination prevention 2:{ Formulations 5:
(a) BASIC ESTABUSHMENT FACIUTIES Equipment Sanitizing zi Packaging materials “A
Water potability records %% | Product handling and storage %, | Laboratory confirmation A
Chlorination procedures %2 | Product reconditioning 3. | Label approvals 58
Back siphonage prevention % | Product transportation 32 | Special label claims 89
Hand washing facilities A {d} ESTABUSHMENT SANITATION PROGRAM lnspector monitoring “
Sanitizers 224 | Effective maintenance program 33, | Processing schedules e
Establishments separation %, | Preoperational sanitation *. | Processing equipment -
Pest —no evidence 9% | Operational sanitation 3, | Processing records &
Pest control program %, | Waste disposal 3, | Empty can inspection .
Pest control monitoring % 2. DISEASE CONTROL Filling procedures o
Temperature control '% [Animal identification Y. | Container closure exam “A
Lighting " | Antemortem inspec. procedures ¥ ]interim container handling 7
Operations work space 2 | Antemortem dispositions 3. | Post-processing handling se
{nspector work space % |Humane Slaughter “% lincubation procedures o9
Ventilation 14 | Postmortem inspec. procedures | *}4 | Process. defect actions - plant |’}
Facilities approval % | Postmortem dispositions “2 | Processing control — inspection | 7,
Equipment approval '€, | Condemned product control “ 5. COMPUIANCE/ECON. FRAUD CONTROL
) CONDITION OF FACILITIES EQUIPMENT Restricted product control ““. | Export product identification N
Over-product ceilings 7. | Returned and rework product “. lnspector verification SN
Over-product equipment “ 3. RESIOUE CONTROL Export certificates o
Product contact equipment %, | Residue program compliance “. |Single standard T
Other product areas (inside] 20 | Sampling procedures 47 llnspection supervision A
Dry storage areas 2 | Residue reporting procedures “. | Control of security items A
Antemortem facilities 2 .| Approval of chemicals, etc. “4 | shipment security A
Welfare facilities 23, | Storage and use of chemicals . | Species verification A
Outside premises 2 4. PROCESSED PRODUCT CONTROL "Equal to" status *a
(c} PRODUCT PROTECTION & HANOUNG Pre-boning trim *% |\mports “
Personal dress and habits 25, | Boneless meat reinspection ‘2A sSSopP A
Personal hygiene practices 26, |Ingredients identification 5, |HAacce A
Sanitary dressing procedures 27, | Control of restricted ingredients i\ COMMENTS MADE ON REVERSE

OCO AMrEe CCIC CATRA GETIN D (11700 WHENCH AV RE HICEN (T FYHALCTEN

aclannd nn B CACLE OON Crdorasnra e Mbolonn



REVIEW DATE | ESTABLISHMENT NO. AND NAME CitYy
Gyongyos
FOREIGN PLANT REVIEW FORM | 02.19.2002 | 024, Falco Trade Rt. yougy
(reverse) COUNTRY
‘ Hungary
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. S. P. Singh Dr. Sandor Tili

COMMENTS:

D Acceptable D ﬁff'm"' D Unacceptable

M.05= Sanitizers were not at 82c in boning room in pork processing arca. Government officials closed the area and restarted after

mechanical problem was fixed.

M.28 = Cross contamination was observed on finished carcasses ready to enter in blast freezer due to dirty plastic flaps touching cach

Carcass.




ro%g SOAG:‘:_A&T\XSS"" N%ﬁ'ekgf‘llc)c“tlggsfce REVIEW DATE | ESTABLISHMENT NO. AND NAME ciry
INTERNATIONAL PROGRAMS Kaposvar
02-20-2002 {062, Kometa 99 Kft COUNTRY
FOREIGN PLANT REVIEW FORM
Hungary
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. S. P. Singh Dr. Imre Ryda [ J acceptatie hoowutiel [T oentie

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Macginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations “A
(a] BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing 21 Packaging materials “A
Water potability records o' | Product handling and storage 3% | Laboratory confirmation A
Chlorination procedures 9% | Product reconditioning 3. | Label approvals se
Back siphonage prevention % ] Product transportation 32 | Special label claims ss
Hand washing facilities “A (4! ESTABUSHMENT SANITATION PROGRAM Inspector monitoring %
Sanitizers %, | Effective maintenance program 33, | Processing schedules A
Establishments separation %, | Preoperational sanitation *+ | Processing equipment 621\
Pest --no evidence %% | Operational sanitation 3, | Processing records Y
Pest control program %8 1 Waste disposal 3¢ | Empty can inspection %
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures “a
Temperature control '% | Animat identification 37, | Container closure exam “
Lighting ' ]Antemortem inspec. procedures 3% | interim container handling %
Operations work space 2 | Antemortem dispositions 3% | Post-processing handling Y
lnspector work space 3. |Humane Slaughter “% ] incubation procedures “
Ventilation % | Postmortem inspec. procedures “ | Process. defect actions — plant | 7%
Facilities approval %t | Postmortem dispositions “4 | Processing control -- inspection | 7Y%
Equipment approval '*. | Condemned product control “ §. COMPLIANCE/ECON. FRAUO CONTROL
() CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification "A
Over-product ceilings "M |Returned and rework product “. |nspector verification A
Over-product equipment “ 3. RESIDUE CONTROL Export certificates "
Product contact equipment ‘SA Residue program compliance ‘GA Single standard "A
Other product areas (inside) 4 | Sampling procedures “% {lnspection supervision e
Dry storage areas 2. | Residue reporting procedures “4 | Control of security items A
Antemortem facilities 2 1Approval of chemicals, etc. “s | shipment security oA
Welfare facilities 2, | Storage and use of chemicals *. | Species veritication ™
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to" status <
(c} PRODUCT PROTECTION & HANDUING Pre-boning trim *% |imports “A
Personal dress and habits %5, | Boneless meat reinspection *3. |ssor A
Personal hygiene practices 26, | ingredients ideatification *x |Hacce A
Sanitary dressing procedures 27, | Control of restricted ingredients A COMMENTS MADE ON REVERSE
T CNAOME GEIA D (2MQaM

RFPLACFS FSIS FORM AS20-7 (117900, WHICH MAY BE USED UNTIR EXHAUSTEOD.
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REVIEW DATE | ESTABLISHMENT NO. AND NAME oY
FOREIGN PLANT REVIEW FORM | (2202002 | 062 Kometa 99 Kfit Kaposvar
(reverse) * COUNTRY
Hungary
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. S. P. Singh Dr. Imre Ryda [ Jacooptasie [ A2 [T imaccepuavi
COMMENTS:

17-M = Condensation in carcass cooler was dripping but on carcasses. Govt. of Hungary officials took correctivr action immedcately.

20-M = Plastic containers in boning and cutting rooms were not ideatified for edible and inedible products.




U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cry
FOOO SAFETY AND INSPECTION SERVICE
INTERNATIONAL PROGRAMS . Cegled
02-21-2002 | 147, Pick Szeged Rt Coun
FOREIGN PLANT REVIEW FORM OUNTRY
Hungary
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. S. P. Singh

Dr. Sandor Tili

Acceptable/
Dkocemab‘e Dmmw

l I Unacceptable

CODES (Give an appropriate code for each review item listed below}

A = Acceptable

M = Marginally Acceptable U = Unacceptable N Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations S:
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing 21 Packaging materials SZ
Water potability records ot }Product handling and storage %% | Laboratory confirmation 57
Chlorination procedures 92 }Product reconditioning %' | Label approvals by
Back siphonage prevention % |Product transportation 32 | Special label claims 89
Hand washing facilities % {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers OSA Effective maintenance program 31 Processing schedules 61
Establishments separation s | Preoperational sanitation %+ | Processing equipment %
Pest --no evidence 9. | Operational sanitation 3 | Processing records 63
Pest control program % | Waste disposal 3¢, ] Empty can inspection “\
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures A
Temperature control '% | Animat identification ¥ | Container closure exam &€
Lighting " | Antemortem inspec. procedures 38 | interim container handling 87
Operations work space 2 | Antemortem dispositions 35, | Post-processing handling &
Inspector work space 3 |Humane Slaughter “4 |ncubation procedures S
Ventilation % | Postmortem inspec. procedures “% |Process. defect actions — plant |’%
Facilities approval 'S, | Postmortem dispasitions “2 | Processing control — inspection |7}
Equipment approval '€ ]| Condemned product control “ 6. COMPUANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACIUTIES EQUIPMENT Restricted product control “4 | Export product identification 2
Over-product ceilings % |Returned and rework product “S. }lnspector verification 73
Over-product equipment Y 3. RESIDUE CONTROL Export certificates “
Product contact equipment '3, |Residue program compliance “ |singte standard ™
Other product areas (inside) 2% | Sampling procedures “%us |inspection supervision 76,
Dry storage areas 2%, I Residue reporting procedures “4 |Control of security items 7
Antemortem facilities 2 | Approval of chemicals, etc. “4 | shipment security e
Welfare facilities 2, | Storage and use of chemicals *% | Species verification I
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to" status &
{c} PRODUCT PROTECTION & HANDLING Pre-boning trim st {lmports &1
Personal dress and habits %5, | Boneless meat reinspection 2
Personal hygiene practices 26, 1lngredients identification 83
Sanitary dressing procedures 27, | Control of restricted ingredients | %% COMMENTS MADE ON REVERSE
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